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rUU1J AN U Ht,AL 1 H
VALUE OF THE APPLE

Mrs. Anna B. Scott,, Food Economist, Gives New
Ways to Use the Fruit and Reduce the

every on." knows the
N'T.AtlliY "All apple n il.l.v

tlii doctor a way." Thin
i Indicative of tin- - health

vitac uf out' most common and popular
truli.

.Most persons arc aware that npplcs
ni healthful. Not no many, however,
know that they sue anions the tiu-s- t

luiPitlou of fruit foods,
Uf course, apple pie U the lll.it and

foieniosl of ah pleK. Once upon a,

lllim Henry Ward lie chcr preached
it sermon mi apple pie. And In that
ferniou he urged all cie ks to lie care-fi- ll

of the p.istr.v.
If this were Id be a on

nppics. the emphasis would be placed
mi 'lie apple ni a nourishing, bodr
building, health preserving food. I'W
the object of the tests and expcrl-nien- ts

nude ly Mrs. Anna It. Scv-t-

In scouring material for the Informa-
tion here was to ascertain the food
vol le and food uses of the apple.

In the llrst place, she secured from
data obtained by the Knlted States
(iov i rnmeiit ofllclal figures conoernli'.- -'
tile food va'ue of apples. According
to these llgur s, the f'uel value tier
lioiind of raw apples Is 290 calories.
Translated Into terms of everyday
dinner table, this means that applet
have nearly three-fourth- s the nourish-
ment of potatoes, and potatoes, nre
rcgnrtled as a pretty solid and

sort of food.
In bulletin No. i'liS. lsiied by the

Depirltnent if Agriculture. Is a table
bowing how much i ncrgy can be

bought for a dime when InveMed In
different kinds of food.

The llrst food on this list is apples,
nnd the tlovci nment tests show that
JO cents worth . f this brand of good-ne- ss

wdl yield 1,467 calorie heat
producing units and that no other
fresh fruit In Ui entire list approaches
this record.

Now, the object of this article Is to
fhow people 1k.vv to set not only new
and better dishes out of long used
fruits and foodstuffs but how to save
money In the bargain.

The recipes here given are the fruit
of personal eMierinientiitioif In a home
kitchen quite like the ordinary one in
which they will be tried out l"or
besides being one of the best known
rooking experts and food economists
In tills country, Mrs. Scott Is a pnicll-ca- i

housekeeper and her directions
slwnys are based on what has proved
successful In her own home.

APPLES FOR FOOD AND FOR
HEALTH.

l

Be tns. .vv it. SCOTT.
Nearly I'tMt.oOo.onn bushels of

apples were used In the homes of thla
land last. jet If 1 could speal:
H personal wonl to every American
housewife I would say, "Mat more
tipples."

The apple is a groat and pood fi d.
And It is cheap: do not. mean by,
this that apples are as cheap as a,, it
other kinds of food, but I do mean
that when we consider tlavor, il

value and many ways of using the
apple Is one of the most reasonable
pood foods which come Into the home,

For this article 1 have selected just
those recipes and uses which, after
my tests and experiments, seem ti mo
best suited to the food and health and
jialate needs of the average person.

I leleve ,n considering the palate,
as well as the stomach and the.
pocket !

In buying apples always get Sinn
fruit In good condition. As a rub hu
Bound fruit is the soundest invest-
ment.

of course If you live in an apart-
ment or a house where there la no
jdtce coid enough to store apples you
will be compelled to buy In small
quantities. Hut if you have a house
with a cool cellar In which thete Is
no heater or an attic of the right
port, you can get them by the barrel
and thus save oa the cost.

pple "nKO Soup.
cups grated apples,
cups milk,
tablespoon- - sago,

teaspoon salt.
tablespoon butter
tahlt'-poo- n Hum.

rWa.sh the sauo, put i on to boil In
thiee cups boiling water. until clear,
eliout 30 minutes; add milk and nit.
Huh butter and flour together until
(onooth and add: boll Z minutes: add
the grated raw apples and bring to a
Jioll. Sens at once. Croutons an: nice
tecrved with this soup,

Apple !aucr I'nUr,
,J cup apple sauce.
S tablespoons thortenlng.
1 cup nigtr.
1 slightly lotmdcd teaspoon baking

BOiJ.t.
1 tablcslHion water.
J teaspoon cinnamon.
' teaspoon nutmeg.
I eiip Hour.
I 'ream the -- ugar and -- liortennij to-

gether: then add the applo sauce, to
which you have added the baking soda,
dissolved III water; mix well and add
the sifted Hour, cinnamon and nutmeg;
mix. .Inn itwo '. Inch pans or pie plates
with paper, put In mixture and bake SO

minutes In moderate oven.

iile Mi nil ti lelies.
Take bran or whole wheat bie.id cut

thin mid spread thin with peanut but-

ter. Wash, pare, quarter, core and slice
the apples very thin, sptead between
the bl rail.

Or the In id .in l butteied and thin
B'.iceS of llppli put between, then the
(ipple Is dllstnl Willi a little Milt.

Old I'nsliloiieil llriinn Hell) I'nil- -

lllllH,

I f. cups uppUs, cut line
2 clips bread, cut ill cubes.
J cup brown siigut.
S teaspoiiliH butter
H teassion I'liqiamon.
llrush a pudding pan with liutlei, put
layer of apples on the holtoir, a luyr

c bread .mil half (lie sugar; add
luer of apiihs, the lemulud'r of

the bread, the ismaln eg apple- - and
ouvar Willi th'' r'st of the sag u and dust
with cinnamon Add 'i cup hot water,
cover and place m muilrrale men thlri
minutes, or until the apples ,ne teiidei.
Itemovi; tlu cover and 'iiowr, Sine
wlta hard hi lemon sauce

Lemon Sauce- - I'ul I cup or n.iter
Jlito a saucepan, add icspoon of
cornstarch wet with a llttlo cohl water,
I tablespoona of sugar, I tablespoon of
Jenion Juice and a. Utile sraterl lemon
rlud, 1 teaHpoon of caramel ni a pinch
tt Mlt; boll tore nrinuui.

Cost of Living
Apple With Will illicit I renin.
" quails of quartet ed upphs,
'j cup brown sugar.
Pinch of salt.
Wash, pare, quarter and cow the

apples; lay In a cassetolo dish, cut side
tlow'ti; cover with brown sugar nnd
sprinkle with salt. Itake In hut oven
until tender. When cold serve in Ice
cream glasses with whipped cream.

linked Apple With llroviii Mliirnr. I

a cup light brown sugar.
ii large apples.
" teaspoons butter i

1 cup whipped cnani or 'j cup bvfoie
whipping,

Wash, p.ue ami cole the apples, mix
half the sugar with the butter ami 1)11

the core. Brush a bake dish with a Utile
butter, put la the apples, sprinkle with
the remainder of suaar, add t table
spoons of cold water; cover pan and
bake twenty minutes' In a moderate
oven; remove cover and balio ten min
utes, demote to glass dish and when!
cold garnish with whipped cieani.

Apple l'rlttrr,
!' IIKillUIII sUl.ll cookiiK apples.
1 cup mill;.
I cup Hour.
1 teaspoon baking powdei.
'a teaspoon sail.
1 egg.
Wash, pare ami coie the apples; cut

Into rounds inch thick. Dip into the
batter and then fiy hi deep, hot fat or
oil. Dust wltn pulverized sugar.

Hatter Sift Hour, baking ponder and
salt into n bowl; add milk slowly and
the well beaten egg; mix well.

Apple I'mlillnit,
6 medium sized apples.
If tablespoons butter.

cup sugar,
"t cup milk.
I baking powder.
I cup Hour.
Wash, pale and side the apples Into

a tnrk's lit ad. which has been brushed
with a little melted butler; cream the
butter and sugar togetlur; add the milk
slowly, then the sifted Hour and baking
powder: pour over the apple". Hake in
a hot oven 20 minutes.

ltnlscil Apple InUe.
4 qua! ti, quartered apples.
1 cup scalded milk.
' cup lukewarm water.
'j yast cake.
1 ' teaspoons salt.
liour enough to make a stiff dough.
! tablespoons sugar.

.-
- teaspoon cinnamon.

Add the salt to the milk and cool until
lukewarm. .Mix the yeast with the water
and adil It. Stir In enough sifted Hour
to make a stiff dough. I'l.iee on the
board and km-a- about ilfteen minutes,
until smooth ami elastic; return to the
bowl and cover closely to exclude the
air; set in a warm place and Id tile
dough rise until double Its bulk, about
six hours. I.i v on the board ami knead
again Ilfteen minutes, using as little Hour
as possible. I'l.iee oue-tlnr- il on tne
floured board, roll out one. half inch
thick, place on pie tin o" shallow pan
which iias been brushed with butter,
eocr with apples, which have be, u
washed, pared, quartered and cored .

sprinkle with sugar: dust with cinnamon
and le; rise until double its height, li.ilie

'in hot oven third minutes or until to
i.pples arc tciidct

Apples ii mt It lee.

'i peck apple.
1 cuv rice.

MKjP

C J
Some of the new low shoes and

the inside lace boot.

1 cup milk.
1 cup brown eugar,
1 teaspoon salt.
Wash tho rice through several waters,

put on to boll with four quarts of boiling
water, boll ten minutes; drain and cover
with the mllli, add om teaspoon of sal',
put In the lop of n double boiler, stenni
forty minutes, add halt llie sugar. Put
tin rice in ,t b.ihe dish ami cover wit'.,
apples which have been pared, cut in
half and tin core leiuovetl ; sprinkle the
rest of the sugar over, put in moderate
ovi.n and bake until the apples aio
tender and brown. Serve hot or cold
with milk or cream.

pple I'tinch,
i( peck sour apples.

pint cranberries
I cup chopped raisins,
II Inch piece stick tilin.iliinn.
1 teaspoon grated lemon rlml.
t cups sugar-
Wash the apples remove .slew ami

blossom anil quarter; put lu .i unto or
poicelnlii tilled kettle with tin- - cran-
berries, which have been washed and cut
in half; arid llu raisins, cinnamon,

Minion liud ami '.' quads of cold water;
'

boll slowly 4I minutes ; ml. I I quail of
water or as much as has bollnl nwiiy;
add sugar, boll 10 minutes, Sti.iln
through a very line stialner or cheese,
cloth bag. When cold add "J tablespoons
leninii Juice, serve with finely cracked
lie.

Tlieie should be twelve half pint
glasses when done.

Meitmed vpple I'tiilillnit,
4 l lips sliced apples.
t thin fllvi's buttered bread
'j cup brown au gar.
i, teaspoon salt

i teaspoon cinnamon or 't teaspoon
gr.itnl nutmeg

Put half tile ii,ilrs ui the bottom of
a dish wilh half the sucar, dust wall

ii.i in ;i u and a Utile butter , then tilt
slices of the buttered bread (only one
layer of bread), the rest of the applet.
siiKar, cinnamon anrt salt, Cover n4
ret iln a pan of boiling water I hour or
until the apple are'tender,

PPle I'nrl.
1 tup lloUI.

talilespoon laid.
A few grains of salt.
ii apples,

cup .sugar.
Sift the Hour and salt into howl; add

thn lard and rub lu very lightly; mid
Just enough cold water to hold together.
Place on lloured board and roll out 'i
Inch thick. Line the plo plate. Wash,
pare, quarter and core thn applet), place
on dough, cut side down, sprinkle with
urn sugar and n.iue in hot oven 20 mln
utt;s or until tho apples aro tender.

Slleetl .tnple rle.
I i 1. 1 sliced apples.

eups Hour.
- tablespoons lurd,
'j teaspoon salt.

tablespoons sugar.
1 teaspoon milk.
Silt the Hour and sail into a hjivl

add the lard and rub In very lightly : add
enough cold water to hold togetlur; roll
out half on a floured Ismrd and line
pie llu. Wash, pare and slice the apples
fine ; till into crust, sprinkle with the
sugar; wet the edges t the isittom
crust, so the Juice will not run out, Itoli
out the remainder of the dough, rover
the pie, pressing the edges tight: brush
top with milk mid Irnke In moderate
oven thirty minutes.

Apple Vlerlnmif,
2 cups strained apple sauce
'J KKS,

J tablespoons mill,.
. nip sugar.

i j teaspoon clnmiiiiiin
lane a pin tin with kooiI eiusl and

bake the same as for lemon meringue
Heat the olks of eggs with two tuble-sion- s

of sugar and add a Utile cln
nn niDii , add to the apple saute; pour
into the baked crust ami smooth, Hint
the whites of eggs until tliy and sptead
them over the apple; rough with it
fork and dust liberally with pulverized
sugar and u little cinnamon Put In
a cool oven to dry. This amount Is for
a seven Inch pie tin,

pple, Welrrcrrl nil I'heeae
Sitlnil.

t qunil flllrlj cut apples,
1 pint waterercsi
1 Neufchaul che.

4 cup French dreln or en nup
mayonnaise.

4 ttuffea olive.
Tht wttercreii i rrlelcd from tht

stems ami niiseil w.th the appka. put.
In a salad howl nhlth ,s llnt-i- will
lettuce leaves. Hub tin- - cuees thtough I

strainer o:- - fruit press hut the top ami
cover with French dressing or maoi.- -

liaise; garnish with four stufful ol.vea
cut Into time rings.

pple 'tfillfflr.

I cups crated apples.
J whites of eggs.
; tablespoons sugar.

teaspoon cinnamon
A few grains of salt
lie i the wh'tcs of eggs until 'li. add

sugar and salt, fold in the appus.
Itiusn ii, eailhei, ilih with a lltt'.e nui- -

I ... tit,, iinvtmr illlst Wltll
pulverized sugar and cinnamon: place
Ii, a inutleiate om-- turn in to- - v

, .,1 cm I... ttii.li. from the Milks ill the
tgs ami served .iiound the soullle.

Hero is another way to prepare mis
v ,,.,.. ,Kitii-.- t .mil m.iKe .l verv dainty
desseil; Pile in sherbet cups or In lee
cream glasses, pm uie khoim-- hi i'ju
coltl water, put in oven and bake until
linn. It will not hurl the glasses, as I

bake nil my custards 111 that wa.
pplc I linrlolte,

L' ible-pooi- granulated g'i.ilir
;; cups stt wed tpple- -

I I Up Wllll,llg tHMIII
I t up suc.ir
' tea.-poo-n gi.itnl .nilmeg or 't tea-

spoon vanilla in lemon Juice
Soak the gelatin III - t lblespo.ll S M

cold waler in minutes strain the up- -

I ttuu..t-,- 111., !'l.tl!ll ulth 1. cut)

of boiling 'water and add to tin- - str.ilred j

t I...-,!- , I. u ttfncil ,

npine tiii it
and flavored. Place this bowl In cold
water ami begin healing! when It begins
lo form add llu cieani, which has I n

whlpptd, and nil vcr lightly or rather
fold it In. Line glass bowl witli sponge
cake or lady lingers which have been

.! onto- lii the mixture l)r
yon can serve without lady llnxers by
putting it ill lie cieani glasses or parfalt
glasses, (bullish wilh candled cluriles,

or nuts.

linrr iiiniillim Willi tpiilc.
I quail tipples
t4 cup brow n sum r
'.. teaspoon cinnamon or j teaspoon

giali-i- l iiuthii'c.
cup Hour.

I teaspoon inking powder
4 teaspoon sail.

Wash, pile anil tore the apples;
quaiie.-- mid place them lu a saucepan
which ha a close tilting lid; Hdd I cup
of waler. cover and boll in minutes,
Spilnkle Ihe sugar anil rlnnnrnon or
mitinex over anil place the dumpling4

i mi, cover and boil to minutes iinoti'.
lifting the lid Serve with mllli

i Dumplings Sift the flour, sail nrM
baking powder Inlo mid 1 t

bird nnd rub in lightly; mid tlm
mill: slowiv. Take II leasi'imn iuo
flouted hands, roll, and win a nil me
finlsnel plnee on top of ih iipptes,

Apple Whip,
It etipn pple nuee.
,Ki cup lurttr,

i, teaspoon grated nutmeg.
1 i jp whipping cream.
Strain the apple saline, add the sugar

ind nutmeg, place bowl In Ice water
and add whipped cream ery lightly.
Pile in Ice ci earn glasses or In a glass
bowl . garnish with cherries. You can
use cinnamon mMe.iil of nutmeg for

'llivnrlm, I,, f ! i I ' a, 1st with l n

namon.

Men inert pplea With I ornslnreh.
Wash, pare and core I isood sized

apples, place In bakedlsh, put a llttli!
sugar In imi.1i core and '. cup of water
In the pan. Cover and place in oven
until the apples are tender but not
cooked apart. Remove cover, sprinkle
with " tablespoons sugar.' return to oven
until a light btown: serve with a corn-
starch sauce.

e Turnover.
J rups M.iur.
i" teaspoons baking powder
'., tcispoon salt.

ti.isKsDii cinnamon.
2 tablespoon shortening.
t cup milk.

cup sweetened apple kuce.
1 tablespoon granulated sugar.
Sift flour, baking powder and salt

into iowl: add shortening, rub in very
lightly; add enougn milk lo hold to.
geiiier dust bakebpard with flour and
roll out the dough '., Inch thick: cut
into four Inch pieces; In tentre put two
teaspoon apple sauce; wet edge" with
cold milk: turn over and make a thre
cornered shape . press edges together so
'Hat the apple sauce will not come out:
brush top with mdk : sprinkle with
sugar and dus' vi.th a Utile cinnamon:
bake in a moderate oven twenty-fiv- e

minutes or until nice and brown. They
arc best warm

Vllle xno",
4 tups strained apple sauce.
'.. cup sucar.
1 cup cream.
" tablespoons granulated gelatin,
i... teaspoon grated nutmeg.
Soak tile gelatin in " t.iblesKins cold

water l'l nii.utes, dissolve In 'a cup
l boiling water Put the apple sauce into

howl, add sugar, nulimg and tooled gi
it in be.n until llcbl ; I lien add the
tiltv whipped cretin, beat until --early

to form: then pour into mould, which
has been rinsed with cold water, pack

(will ice and salt until read to serve.
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FANCY SHOES OF THE
SEASON RIOT IN COLOR

Blue as Well as Tan and Biscuit and White Leathers
Used Spectacular Decorative Schemes-He- els

Not Very High
Hj HI. IIAMIII lloll- - IIK tl.Mlltll.

one were to JudRe by the dls-pla-

IF In the shoe shop window.",
one would ln forced to the con-

clusion that black boots and
shoes are things unknown tu this year
of grace.

It is teassiirlng to And upon going
Inside the, shops that one need not be

forced Into choosing between high
boots of palest biscuit kid and high

boots of black kid with white patent
leather trimmings or high boots of
dark blue leather with biscuit laces
and trimming-4- ' One can .still buy- a
plain pilr of black or tan boot4, and
In nil human probability large ma-

jority of women will buy and wear
such boots: but there's no denying
tho fascination of some of the fancy
footwear and a casual survey of any
Saturday afternoon crowd on Fifth
avenue will proc that a host of
women have yieldid to the lure.

The boot with black vamp ami pale
biscuit or castor uppers has been
great favorite for months past and the
niodo has been lamentably abused. If
thero is anything In the line of foot-vse- ar

much less attractive than a pair
of these fanciful, light topped boots,
soiled, .shoddy and run over at tho
heels, It must be a lamentable sight;
but when Immaculate, shapely and on
a small, slim foot the fancy boot Is

a charming thing.
New models retrace tho trimmings

or contrasting leather to a very slen-

der point on tho tue, perhaps some
trimming on the heel and bindings for
the lacings. A white or biscuit Isvot,

for example, will have this slight orna-

mentation In black patent leather. Pos-

sibly the lacing-- - is on the Inside of the
boot Instead of on the front.

White boots are trimmed with rus-s- et

leather as well as with black pat-

ent leather and home exceedingly good
low shoes for tennis and other sports
wear are made up In this brown and
white combination. A Teally fancy
sports shoo wotild of course be an
abomination, but these are fashioned
on the approved lines and really havt;
a very knowing air, the russet leather,
cleverly applied, having a tendency to
make the foot look less enormous than
It usually does In an all white tennis
?hoe.

The light biscuit high boot.-- of kid
arc very attractive as light hued boots
go. So are similar models In light
gray and In a .shade that Is v.tryingly
called sand and putty, according to the
color sense of the salesman who shows
them. These boots at their be-- t are
absolutely il.fi n. beautifully cut ami
finished and soft as n glove. At g

less than their best they have
nothing to recommend them: nnd ns

for the blue, hoots with trull gold laces,
one cannot imagine a woman of good

taste giving them a moment's serious
consideration.

In low shoes fancy effects always
seem lest spectacular, and though
much cmpbasl-- Is at the moment laid

--
!

AN ANTI TRIUiMPH
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upon boots, and boot tops are tillmb-In- g

higher In an effort to keep p:tce

with the shrinking skirts of fashion-

able frocks, the shoemakers evidently
expect women l go over to low shoes
when warm weather conic, quite as
they ulwuys do. Then will hosiery
have Its liming, and If American
women submit to the French verdict
In regatd toskltt length silk plucking
extravagance ill be more general
than ever this summer. If eight Inches
of stocking must show, even when one
walks demurely, those eight Inches will
be silken evtn though the wearer be-

longs on the minimum w.igs list.
There are many delightful things

iimotig the low shoes. general
wear there are of courMi the ship-

shape, practical models In black or
rtiset, smart patent leathers without
fancy trimmings. Ht. The black shoes
with biscuit or sand or gray tops are
as popular as iver and take on new
detail.- - by way of variety.

These low shoet sometimis late on
the Inside, as do the newest fancy
lioots. Or possibly the light tops but-
ton with t,wo buttons well toward the
outside of the shoe, 0r the light quar-
tets are cut in one wi'h a rather wide.
strap that buttons across the instep.

White and black In overy possible
combination appear among the low
shoes. Thete are black patent
leathers with all the seams showing tho
narrowest ptwxiblo line of white, ami
there are while shoes trimmed In like
fashion with black. There tire sho
with black v.imp4 and white quarters,
white shoes with po.nted tips and lace
casings of bl.irk. black patent leathers
with wide white borders at tho tops
and white buckles frjnvd in black.

Ituckles of white enamet liordered
narrowly with bUck and buckles of
the same kind In black with borders of
white are much liked and buckles and
ornajnents of bright Jet are much used
on white shoes and slippers. Uvea
into wme of the handsomest rhlne-ston- e

buckle- - jet is Introduced,
of bright cut Jet being set In

massed rhinc-stone,- s or a row of small
cut Jets bordering an ornament of
rhlnestones.

Whit- - shoes and slippers of suede or
buckskin are sometimes trimmed very
sparingly in green or blue suede, but
the effect Is hardly to be commended.

The gray leathers are used for low
shoes as for bools and some of thn
gray shoes with leather vamps and
matt lung cloth quarters are extremely
smart looking w.thout bv.ng faddish
or conspicuous.

rtron'e Is to be had In both Hoots
and siiocs. the boot being either en-

tirely of btonze leather or of bronze
lea'hrr and cloth to match, while the
shoes are usually entirely of the bronc
kid.

Iloth Cuban and Spanish heels are
liked, and the French heel is, as al-

ways, used on many dress shoes and
slippers, although It is seldom ex-

travagantly high. A long pointed to"
reminiscent of French shoemaklng ap-

pears In some tif the new boots an 1

shoes, but us n rule the shapes are
about what they have been.

FANCY WORK.

clover productions of antique
Tilt: of chintz, cretonne? and

printed linen have often been
tecommended to einbrolderesses at full
of suggestions for several types of em-

broidery, as well as lo housewives in

r
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quest of suitable hangings for theur
old furniture and treasured plrtn
needlework. W'e now call their at'en-tlo- n

to novel curtains manufactured
to comply with the taste of the hour
for black dei'oratt-- softly relitj
with the subdued tints of initial Ions
tilled with ,M fashioned tuft of
llowers, wrought with what may Sn
accepted lis tin Imitation of the isnt
stitch. From curtain holders in uphol-steret- s'

white nnd black cord hant
heavy black tassels veiled wit'i a
fringe of strands repeating the ciori
of the tent stitch notion.

itlack and yellow Is still another
favorite combination of color no'tiM
on the-lates- t table covers and t.Uh
sachets In white linen, with w

hems merely stitched, and eml.
llshed at tho angles with tho cln.sia
motifs of foliage, from whit i rs

to escape the white silhoi.-t- tt

of a gryphon, a dragon or c'litr
heraldic animal, delineated with lo,,.
stent stitch in black silk, wlvilo ill
vacant spaces are filled with u l,?ht
IKjwderlng of Irench ktwtt alternat-
ing with patches of double tr-ia-

stitches wrought In glowing je...,w,
through which peep out the w'i'
background. This novel effect, qua. at
and severe, Is nevertheless atir.n uv
and needs to be used with dlu-tfjo-

to reveal its fascination wh"ii pl.ned
amid proper surroundings. Small
handbags In black satin loo unt "in-m-

with a sprinkling ot
bright wee. flowers, either painted or
embroidered. Tho intermingling,-- of
shapes and muterlals allow worker
morn than rver to turn to arcount
every scrap of brocade, figured -- ilk.
embroidery and lace. In tills wT-- a
ltnglan collar is lengthened Into n- -t

and tasteful front by tho addition Jt
kerchief pleats in net or the ubiquitous
musllti printed with either a shown- of
poles Kr clumps of cherries, nwuril
sbe. In a surprising med'ey of con-

ventional tints, such as pink er.ra-so-

deep red, yellow, green and
blue.

A few of the rollats themselves r
rompui--d of scraps of different ":1V,

gauzes, 4c, touched up with glitter-

ing beads, tinsel thread and frails ox

light stitches In artificial talk or p4-'- f

cotton. NuturaJly industrial pilnnnx
has won thti day and now finds is
place next t" embroidery In every dis-

play of fashionable specimens for
dress and fiirnitur trimmlr ks ami
even of snnrt items for the hoUj-eno.-

Charming and Inexpensive tea co.i es
in white mater.al. crossed w.th nar-
row floral stripes in multicolor tone,
are lieautltted by a pale blue tinted
sky, forming a frieze, from which ex-

pend garlands and trails of fruit and
flowers in a mannr recalling a (.ryl

which obtained gre-t- t favor for wail
paper. Another tiimple of this tune-
ful decoration allows thn white linen
panel or a crescent ehaped tea ts"
with collapsible sides stencilled at the
top with plain yellow band from
which are suspended bunches of d'en
red tlowers. Some milliners, tieve- - j
straw platting, will avail themselves or

the modish hat trimming, whio!- - con-

sists of a five or six Inch band or

interwoven plans of straw, each abou'
one-ha- lf itivh wide. It enclrvi's .he
toque forming like a basket holitns
a compact mass of nlos florets --

numerous hues represented by th cir-

cular crown. A simple ami very ap-

propriate neck chain fashioTtui w'-whit-

oval lwads divided by tiny round
onesi in a pale bluo tint looked charm
ing worn with a blue foulard i' -- "

spotted In white. A little 'aM f

ingenuity goes a long way to smr e

up at nominal expanse of e i r
trouble the plainest attire, whit '
proves more becoming to e

than more elaborate ereati-- .

By Sara Moore
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J
86ME WOMEN MAKE A VIRTUE eF NECESSITY,

"The plain woman should dress to bring ent her hnmellneeB thU uprjnji, Ti be smart one muet b 8trikinp,ly nuiivtdiul
stamp prettint ae vulgarity and fathien ha decided t twplace fenrtrty with art." Fatihion Note,


